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a name meaning*  acid-former,  because he
thought it was an ingredient of all acids.
OXYGENATED, oks'i jen a ted, WATER.
See hydrogen- dioxide.
OXYHYDROGEN" LIGHT. See lime
light.
OYAMA, o yah'mah, iwao, Prince (1842-
1916), field marshal of the Japanese army.
He was born in Satsuma, and during- his
youth had for a tutor Saigo Nanshu, a rela-
tive, one of the greatest military geniuses of
Japan. In the Japanese war of restoration,
in 1868, when the forces of the emperor
fought against those of the Shogun for the
restoration of the sovereign power to the
emperor, Oyama fought under Saigo for
the emperor, but in the civil war some ten
years later, when Saigo, with other Satsuma
men, revolted against the emperor, Oyama
stayed with the imperial forces, and at the
head of a division of troops he succeeded by
brilliant skill and courage in bringing victory
to the army of the lemperor. His later posi-
tions were chief of police, associate minister
of the interior, vice-minister of war and min-
ister of war. In 1884 he was appointed
chief of the general staff, and in the war
between China and Japan he was in command
of the second army. In the Russo-Japanese
War, in which he served as chief of the
Manchurian army, Oyama won distinction
and gave evidence of great strategical and
engineering genius. He received the British
Order of Merit in 1906, and a year later was
awarded the title of prince,
OYSTER, a salt-water mollusk, highly es-
teemed as an article of food. Of all classes
of marine animals valued as fishery products,
oysters are the most important. The oyster
consists of a soft body enclosed in a rough
shell of two valves, the under one being larger
than the upper. Pood is taken into the body
through a funnel-shaped opening, or mouth,
at the narrow end of the body, and is as-
similated by a central stomach attached to
the mouth by a tube. A fold of muscle
known as a mantle lines the shell, the valves
of which are held together by a strong mus-
cle.
Oysters are propagated by eggs. These
are so minute that they appear like a milky
fluid in the water. The young oysters are
for a. time able to move about, but as they
develop, they attach themselves to some hard,
smooth object, where they remain during life.
A number attach themselves to one another,
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sometimes forming large masses, with dis-
torted shells. The oyster is found in the At-
lantic, off the coasts of America and Europe,
in temperate latitudes. It prefers rather
ANATOMY OF
a—Hinge,
b—Gang-lia     of     the
nervous system.
c—Blood-vessel from
gills to auricle of
heart.
d—Ventricle.
e—Auricle,
f—Pores from which
water issues into
bronchial   canals
THE OYSTER
after p a s s i n g
through gills.
g—Mantle (arrows
show direction of
current produced
by cilia).
h—Gills.
i—Outline of organ of
Bojanus, the so-
called kidney.
j—Adductor muscle.
shallow water, with a smooth, sloping bed of
gravel or mud, in a location where the tide
washes in upon it the minute plant and
animal organisms that constitute its food.
Because of their delicate flavor and nutri-
tive qualities, oysters are highly valued as
food. In the United States oyster fishing is
an important industry on the Gulf Coast of
Louisiana and Mississippi, in Chesapeake
Bay, and at various other places along the
Atlantic coast as far north as Maine. The
natural beds have been nearly exhausted,
and oyster farming, or oyster culture, is now
a well-established occupation in many lo-
calities. A suitable place for a bed is selected
and cleared of rubbish which would interfere
with the growth of the oysters. The bottom
is strewn with solid objects to provide an-
chorage for the young oysters. This is then
marked by buoys and stocked with young,
or "seed," oysters from other beds. The bed
then requires little attention. Oysters attain
their growth in about three years. They are
usually obtained by dredging, dragging the
bed with an iron rake that detaches the
oysters from the bottom and collects them.
Oysters are placed on the market in. the
shell, in bulk and in cans. The canning is
usually done near the place where the oysters
are grown. Bulk oysters are taken from the
shell immediately after they are drawn from
the water and are shipped in pails contain-
ing ice. When shipped in the shell, the shells

